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yeast, 280 
Fruit Juice 
amino nitrogen, 259 
concentrates, 259 


dilution, 259 
drinks, 259 
Formol titration, 259 
2,4,6-trinitrobenzene-sulfonic 
acid, 259 
Functional Properties 
oat concentrate, 79 


a-Galactosidase 
chromatography, 306 
S. uvarum, 306 
B-D Galactosidase 
kluyveromyces lactis, 97 
skim milk, 97 
whey, 97 
Gas Packaging 
exudate, 126 
lactobicillus, 126 
nitrogen-packed beef, 126 
pseudomonas, 126 
sensory, 126 
vacuum-packed beef, 126 
Gel Strength 
hydrophobicity, 290 
ovalbumin, 290 
sulfhydryl group, 290 
zeta potential, 290 
Glucose Isomerase 
bacillus coagulans, 178 
D-fructose, 178 
D-glucose, 178 
immobilized enzyme, 178 
a-Glucosidase 
honey, 268 
Glucosinolate 
alkanol-ammonia, 311 
rapeseed meal, 311 
Glycoalkaloids 
potato, 337 
Goldfisch 
flax, 181 
oil extraction, 181 
soybean, 181 
Grape Musts 
bouquet, 280 
freon II, 280 
volatile metabolites, 280 
yeast, 280 


Homarine 

Maillard browning, 326 

squid, 326 
Homogenization 

milk for Queso Blanco, 133 
Honey 

amylase, 268 

bee repellent, 63 
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diastase, 268 

a-glucosidase, 268 

sensory evaluation, 63 
Hydrogenated 

canola, 174 

oil, 174 

ozonolysis, 174 

positional isomers, 174 

soybean, 174 

sunflower, 174 

TLC, 174 
Hydroperoxides 

autoxidation, 112 

mechanisms, 112 
Hydrophobicity 

gel strength, 290 

ovalbumin, 290 

sulfhydryl groups, 290 

zeta potential, 290 
Hysteresis 

beef, 207 

electron microscopy, 207 

pork, 207 

rigor mortis, 207 

rigorometer, 207 


latroscan 
canola gum, 284 
lipids, 284 
Image Analysis 
computer, 168 
pizza, 168 
quality control, 168 
Irradiation 
phaseolus vulgaris, 72 
insect infestation, 72 
Isomerization 
bacillus coagulans, 178 
D-fructose, 178 
D-glucose, 178 
glucose isomerase, 178 
immobilized enzyme, 178 


Juice 
amino nitrogen, 259 
carrot, 213 
fruit concentrates, 259 
Juiciness 
beef, 296 
sensory evaluations, 296 


Kluyveromices lactis 
B-D galactosidase, 97 
B-lactoglubulin, 97 
lactose, 97 
permeate, 97 
skim milk, 97 
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ultrafiltration, 97 
whey, 97 


Lipid 
canola gum, 284 
iatroscan, 284 
oxidation, 316 
peanut, 21 
phospholipid, 316 
polyunsaturated fatty acids, 316 
pork, 316 
warmed-over flavour, 316 

Lipoxygenase 
activity, 94 
adsuki bean, 94 
chickpea, 94 
cowpea, 94 
faba bean, 94 
field pea, 94 
legumes, 94 
lentil, 94 
lima bean, 94 
mung bean, 94 

Liver 
chicken, 323 
pork, 323 
salmonella, 323 


Magnesium 
calcium, 119 
fruit, 119 
syrups, 119 
Maillard Browning 
homarine, 326 
squid, 326 
Mechanisms 
autoxidation, 112 
hydroperoxides, 112 
primary oxidation products, 112 
Micellization Technique 
faba bean protein, 137 
phytic acid, 137 
trypsin inhibitors, 137 
Microbiological Quality 
lipase activity, 247 
psychrotrophic, 247 
raw milk storage, 247 
Microstructure 
veal, 89 
pork, 89 
histochemical, 89 
Milk 
fluorescent light, effect of, 266 
folacin, 266 
homogenization, 133 
packaging, 266 
Queso Blanco, 133 


raw storage, 247, 302 

recombined, 133 

thermization, 302 
Moisture Content 

faba bean, 226 
Mushroom 

Agaricus campestris, 185 

amino acids, 185 

mycelium, 185 

peat, 185 

submerged culture, 185 
Mycelium 

Agaricus campestris, 185 

amino acids, 185 

mushroom, 185 

peat, 185 

submerged culture, 185 


Nitrogen-Packed Beef 
gas packaging, 126 
lactobacillus, 126 
pseudomonas, 126 

Nutritive Value 
feeding trials, 220 
oat groats, 220 
protein efficiency ratio, 220 

Oat 
feeding trials, 220 
groats, 220 
linoleate, 79 
nutritive, 220 
protein efficiency ratio, 220 
trypsin, 79 

Oil 
egg yolk, 256 
hydrogenated, 174 
ozonolysis, 174 
positional isomers, 174 
soybean, 174 
sunflower, 174 
TLC, 174 

Oil Extraction 
flax, 181 
Goldfisch system, 181 
Soxtec system, 181 
soybean, 181 

Oranges 
pectinase, 335 
polysaccharides, 335 
polyuronides, 335 
proteins, 335 

Ovalbumin 
gel strength, 290 
hydrophobicity, 290 
sulfhydryl groups, 290 
zeta potential, 290 

Oxidation 
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lipid, 316 
pork, 316 

Ozonolysis 
canola, 174 
hydrogenation oils, 174 
positional isomers, 174 
TLC, 174 


Packaging 
carton, 266 
clear pouch, 266 
fluorescent lighting, 266 
milk, 266 
plastic jug, 266 
Peaches 
ascorbic acid retention, 58 
Peanut 
texturization, 3,12,21 
proteins, 3,12,21 
Peat 
Agaricus campestris, 185 
amino acids, 185 
mushroom mycelium produc- 
tion, 185 
submerged culture, 185 
Pectinase 
oranges, 335 
Peppers 
ascorbic acid retention, 58 
Phaseolus vulgaris 
quality, 72 
storage, 72 
Phenol 
honey, 63 
sensory evaluation, 63 
Phospholipid 
pork, 316 
Phytic Acid 
faba bean, 137 
micellization technique, 137 
protein concentrates, 29 
Pigments 
betacyanine, 332 
betaxanthine, 332 
red beets, 332 
soluble solids, 332 
Polysaccharides 
oranges, 335 
pectinase, 335 
polyuronides, 335 
proteins, 335 
Polyunsaturated Fatty Acids 
pork, 316 
Polyuronides 
oranges, 335 
pectinase, 335 
polysaccharides, 335 


proteins, 335 
Pork 
collagen, 100 
histochemical, 89 
microstructure, 89 
oxidation, 316 
phospholipid, 316 
polyunsaturated fatty acids, 316 
warmed-over flavour, 316 
Pork Liver 
salmonella, 323 
Positional Isomers 
canola, 174 
hydrogenated oils, 174 
ozonolysis, 174 
soybean, 174 
sunflower, 174 
TLC, 174 
Potato 
glycoalkaloids, 337 
Poultry Meat 
mechanically separated, 251 
protein efficiency ratio, 251 
protein quality, 251 
purine content, 251 
Processing 
canola, 158 
denaturation, 158 
differential scanning calorimetry, 
158 
faba bean, 158 
field pea, 158 
moisture content, 226 
protein functionality, 226 
soybean, 158 
thermal properties, 158 
Prosciutto 
curing, 163 
swine vesicular disease, 163 
virus, 163 
Protein 
artichoke tubers, 263 
aggregation, 189 
denaturation, 226 
differential scanning calorimetry, 
189 
egg albumin, 189 
faba bean, 137 
film forming, 12, 21 
micillization technique, 137 
oranges, 335 
oscillatory testing, 189 
pH, 12 
polysaccharides, 335 
soybean, 274 
structure, 189 
theology, 189 


whey protein concentrate, 189 


Protein Efficiency Ratio 
oat groats, 220 
poultry meat, 251 

Protein Quality 
poultry meat, 251 

Purine Content 
poultry meat, 251 


Quality 
beans, 72 


microbiological, of raw milk, 247 


Quality Control 
computer, 168 
image analysis, 168 
pizza, 168 

Queso Blanco 
homogenization of milk, 133 
manufacture of, 133 
recombined milk, 133 


Rapeseed 
protein concentrates, 29 
flours, 29 
Rapeseed Meal 
alkanol-ammonia, 311 
glucosinolate, 311 
Raw Milk 
lipase activity, 247 
microbiological quality, 247 
psychrotrophic, 247 
storage, 247, 302 
thermization, 302 
Red Beets 
betacyanine, 332 
betaxanthine, 332 
pigments, 332 
soluble solids, 332 
Rheology 
aggregation, 189 
carrot juice, 213 
denaturation, 189 


differential scanning calorimetry, 


189 

egg albumin, 189 
oscillatory testing, 189 
protein, 189 
structure, 189 

Ribbon Blender 
meat processing, 242 
torque sensing, 242 
vacuum, 242 


. uvarum 
chromatography, 306 
a-galatosidase, 306 

Salmonella 
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chicken liver, 323 
pork liver, 323 
Secondary Oxidation Products 
autoxidation, 197 
heated fats, 197 
thermal oxidation, 197 
Sensory 
exudate, 126 
gas packaging, 126 
nitrogen-packed beef, 126 
vacuum-packed beef, 126 
Sensory Evaluation 
bee repellent, 63 
beef, 296 
honey, 63 
juiciness, 296 
phenol, 63 
tenderness, 296 
Skim Milk 
B-D galactosidase, 97 
kluyveromyces, 97 
ultrafiltration, 97 
Soluble Solids 
betacyanine, 332 
betaxanthine, 332 
pigments, 332 
red beets, 332 
Soybean 
Goldfisch system, 181 
hydrogenated oil, 174 
oil extraction, 181 
ozonolysis, 174 
positional isomers, 174 
protein, 274 
Soxtec system, 181 
TLC, 174 
Soxtec 
flax, 181 
Goldfisch system, 181 
oil extraction, 181 
soybean, 181 
Squid 
chromatophores, 233 
colour, 233 
electron microscopy, 233 
homarine, 326 
Illex illecebrosus, 233 
Maillard browning, 326 
quality, 233 
ultrastructure, 233 
Storage 
carotene, 144 
carrot juice, 213 
Phaseolus vulgaris, 72 
raw milk, 247, 302 
Structure 
protein, 189 


Submerged Culture 
mushroom mycelium, 185 
peat, 185 

Sugars 
artichoke tubers, 263 

Sulfhydryl Groups 
gel strength, 290 
hydrophobicity, 290 
ovalbumin, 290 
zeta potential, 290 

Sunflower 
hydrogenated oils, 174 
ozonolysis, 174 
positional isomers, 174 
TLC, 174 

Swine Vesicular Disease 
curing, 163 
Prosciutto, 163 
virus, 163 

Syrups 
calcium, 119 
fruit, 119 
magnesium, 119 


Tenderness 
beef, 296 
sensory evaluation 296 
Texture 
bulk density, 3 
film forming, 12, 21 
frankfurter, 34, 44 
peanut protein, 3, 12 
texturizer, 3, 12, 21 
Thermal Oxidation 
autoxidation, 197 
heated fats, 197 
secondary oxidation products, 
197 


Ajinomoto U.S.A., Inc. 

APV Crepaco of Canada Ltd. 
Bush Boake Allen Canada 
Canlab 

Cardinal Laboratories Ltd. 
Champlain Industries Ltd. 
Contract Testing Inc. 
Dickey-john Canada Inc. 


Diversified Research Laboratories Ltd. 


Dixie Canner Equipment Company 
Domestic Appliances International 
Dragaco Inc. 


Thermal Properties 
canola, 158 
denaturation, 158 
differential scanning calorimetry, 
158 
faba bean, 158 
field pea, 158 
soybean, 158 
Thermization 
raw milk, 302 
Torque Sensing 
meat processing, 242 
ribbon blender, 242 
vacuum, 242 
2,4,6-Trinitrobenzene-Sulfonic Acid 
fruit juice, 259 
Trypsin Inhibitor 
faba bean protein, 137 
micellization technique, 137 
Tubers 
artichoke, 263 


Vacuum 
ribbon blender, 242 
torque sensing, 242 
meat processing, 242 
Veal 
histochemical, 89 
microstructure, 89 
Virus 
curing, 163 
Prosciutto, 163 
swine vesicular disease, 163 
Volatile Metabolites 
bouquet, 280 
freon II, 280 
grape musts, 280 
yeast, 280 
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